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Housekeepers '  Ghat  Tuesday,  December  31,  1929 

NOT  FOR  PUBLICATION 


Subject:  "Another  New  Year's  Dinner."  Menu  and  recipe  from  Bureau  of  Home 
Economics,  U.  S.  D.  A. 

— 00O00 — 


"Aunt  Sammy,"  said  my  Next -Door  Neighbor.     "Remember  the  ITew  Yea.r's  dinner 
menu  we  planned  the  other  day?" 

"Yes,   I  remember.    Balced  ham,  and  so  on." 

"Right,"  said  my  neighbor.     "Well,  since  we  talked  about  that  menu,  my  husband 
and  I  have  been  reading  your  budget  bulletin,  taking  stock  of  our  expenditures, 
and  making  good  resolutions.    How  we  did  make  good  resolutions,  Aunt  Sammy J 
If  we  save  all  the  money  we  are  -planning  to  save,  we  can  build  a  new  porch  on 
the  house  next  spring,  and  have  a  sunnier  vacation  besides.    Won't  that  be 
grand?  " 

"Yes,"  I  said.     "But  what  has  all  that  to  do  with  the  New  Year's  dinner  menu?" 

"That's  what  I'm  coming  to.    You  see,  our  new  budget  allows  just  so  much  for 
food.    Well,  in  order  to  keep  our  food  bill  within  the  prescribed  limits,  I've 
got  to  do  considerable  thinking  and  planning. 

"Take  the  New  Year's  dinner,  for  instance.    We  planned  to  have  a  baked  ham, 
broccoli,  scalloped  sweet  potatoes  and  pineapple,  orange  and  endive  salad, 
mince  tarts,  coffee,  and  nuts.    A  mighty  good  meal,  Aunt  Sammy.     Let  me  tell 
you  how  I  revised  it,  to  make  it  fit  my  budget.     The  revised  meal  has 
practically  the  same  food  value,  and  much  the  same  blend  of  flavors. 

"The  baked  ham  is  still  on  my  menu.    A  ham  is  an  economical  purchase  for  a 
family  of  five,  considering  the  left-over  meat  can  be  served  in  cold  slices, 
in  sandwiches,  and  so  forth.     So  the  baked  ham,  with  the  brown  sugar  coating, 
is  still  the  basis  of  my  New  Year's  dinner. 

"Then  we  were  going  to  have  broccoli.     I  like  broccoli,  and  I  want  to  serve 
it  every  now  and  then,  but  for  this  meal  I'm  serving  cabbage.     It  belongs  to 
the  same  family  as  broccoli,  anyway,  so  no  one's  feelings  will  be  hurt.  My 
new  dish  is  Scalloped  Cabbage  and  Apples,  taking  the  place  of  the  Sweet 
Potatoes  and  Pineapple.     For  my  starchy  vegetable,  I'm  going  to  have  browned 
Potatoes  or  whole  hominy,  I  haven't  decided  which  yet.    You  see  I  have  a  lot 
of  apples  in  the  cellar,  and  I  want  to  use  them  up. 

"What  else  wa.s  on  our  first  New  Year's  menu?    A  salad  -r-  orange  and  endive 
salad.     I  could  dispense  with  the  salad,  since  the  menu  is  well-balanced  as  to 
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vegetables,  "but  as  this  is  a  holiday  menu,  I'm  going  to  serve  celery  and 
olives,  instead  of  the  sophisticated  orange  and  endive  salad.    How  do  you 
want  to  hear  the  rest  of  the  menu?    Here  it  is,   in  full:    Baked  Ham; 
Scalloped  Cabbage  and  Apples;  Browned  Potatoes,  or  Buttered  Whole  Hominy; 
Currant  Jelly;  Celery  and  Olives;  Cranberry  Pudding  Supreme;  and  Coffee. 
Anything  wrong  with  that  combination?" 

"Hot  a  thing,"  I  said.  "It  sounds  as  good  as  the  first  Hew  Year's  menu. 
Both  are  appetizing  and  well-balanced.  Use  whichever  one  best  fits  your 
budget.  But  what  about  the  Scalloped  Cabbage  and  Apples?  Is  that  a  new 
dish? " 

"Hot  exactly  new,"  said  my  friend.  "I  can  tell  you  how  it's  made,  if  you'll 
give  me  a  minute  to  concentrate." 


I  allowed  her  tyro  minutes  to  concentrate,  after  which  she  told  me  how  she 
prepared  Scalloped  Cabbage  and  Apples.     Six  ingredients,  for  this  dish: 

2  quarts  shredded  cabbage  1  teaspoon  sugar 

1  quart  tart  sliced  apples  2  to  4  tablespoons  butter,  and 

2  teaspoons  salt  1  cup  buttered  bread  crumbs 

Six  ingredients,  for  Scalloped  Cabbage  and  Apples:  (Repeat) 

In  a  greased  baking  dish,  place  alternate  layers  of  cabbage  and  apples  — 
first  a  layer  of  cabbage,  than  one  of  apples,  and  so  on.     Season  each  layer 
with,  salt  and  butter,  and  sprinkle  sugar  on  the  apples.    Over  the  last  layer, 
spread  the  buttered  crumbs.     Cover  the  dish,  and  bake  in  a  moderate  oven  for 
45  minutes,  or  until  the  cabbage  and  apples  are  tender.    Toward  the  last, 
remove  the  cover  so  the  crumbs  can  brown.     Serve  in  the  baking  dish. 

I  won't  give  you  the  recipe  for  the  Cranberry  Pudding  Supreme,  because  it  is 
in  the  Radio  Cookbook. 


Once  more,  let's  read  the  second  Hew  Year's  dinner  menu:  Baked  Ham;  Scalloped 
Cabbage  and  Apples;  Browned  Potatoes,  or  Buttered  Whole  Hominy;  Currant  Jelly; 
Celery  and  Olives;  Cranberry  Pudding  Supreme;  and  Coffee. 


We'll  have  time  to  ansvrer  a  few  questions  this  morning.    Here  is  a  letter  from 
a  Minnesota  listener,  who  wants  to  know  why  the  meringue  on  her  pies  gets 
tough,  and  why  the  milk  in  scalloped  potatoes  curdles. 

I'm  sending  her  a  copy  of  the  Radio  Cookbook.     In  this  she  will  find  directions 
for  mailing  various  kinds  of  pies  with  meringues,  and  for  scalloped  potatoes. 
The  trouble  with  her  meringue  is  probably  too  hot  an  oven.    Meringues  should 
be  baked  for  20  minutes  or  so,  in  a  very  moderate  oven. 

As  for  the  scalloped  potatoes.     The  milk  does  have  a  tendency  to  curdle,  caused 
by  the  chemical  content  of  the  potatoes  and  by  the  salt.    The  recipe  iady 
recommends  sprinkling  a  little  flour  over  the  ootatoes,  which  serves  to  thicken 
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the  milk,  and  pre  vent  this  curdling.     She  also  recommends  cooking  scalloped 
potatoes  in  a  moderate  oven. 

Before  I  leave  —  my  IText-Boor  ITeighbor  gave  me  an  idea  to  pass  on  to  you. 
She  is  always  on  the  look-out  for  new  ideas,  which  will  systematize  her  house- 
work.   The  other  day  she  read  an  article  called  "Tabulating  Luties"  which 
appeals  to  her  sense  of  order. 

The  idea  is  to  make  a  memorandum  of  the  duties  to  be  accomplished  day  by  day. 
Choose  a  pad  of  a  suitable  size,  and  rule  off  the  pages  in  as  many  columns  as 
you  will  need  to  fit  your  scheme  of  living. 

One  column  may  carry  the  names  of  people  to  whom  you  owe  letters;  another,  of 
garments  to  be  mended;  a  third,  telephone  numbers  of  those  people  whom  you 
should  call  on  business  matters.     Lists  of  important  purchases  to  be  made 
should  have  a  column,  and  there  should  be  a  big  column  for  Trivial  Items. 
Under  this  heading  may  come  reminders  that  the  bridge  lamp  needs  a  new  bulb, 
the  cake  basket  a  polishing,  the  canary  bird  a  bath  —  you  know,  all  the 
trivial  little  things  which  should  be  done,  but  which  are  often  neglected 
because  we  forget  about  them. 

In  the  ordinary  household,  quoting  from  my  neighbor's  clipping,  "duties 
accumulate  too  fast  to  be  dispatched  each  day,  and  the  chaotic  thought  of  'no 
end  of  things  to  do'   is  often  distressing.    By  means  of  these  classifications, 
and  the  comforting  stroke  of  a  pencil  through  the  duty  disposed  of,  the  busy 
woman  ha,°  a  clearer  view  of  what  is  most  immediately  important,  and  also 
gains  a  d  3t;i&ed  exhilaration  from  the  checking  off  of  items  —  even  though  new 
ones  may  have  to  be  entered  on  the  next  -gage." 

The  idea  sounds  good  to  me  —  I  think  I'll  turn  over  a  new  leaf  tomorrow, 
tabulate  all  my  duties,  and  see  how  the  system  works. 

Tomorrow;     "T." inter  Play  Suits  for  Young  Moderns." 
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